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BAKING ^mmM ^^^^^- 

„• „ relates to a baking oven 
Ihe . present invention relate 

comprising a holding part « h - h and holdlng . 

inside a baking chamber for ^ receiv g ^ ^ 

baking rack whioh oan be <*»P^ removed 

position inside the baking hamber and ^ 
position located, at least an part, in 

V baking oven comprising a holder part guided 
A generic baking ove r attached to two 

ln a baking oven chamber which is atta ^ 
horizontally displaceable carriages is too ^ 

-, Q o or 3?3 Al The holder part is used to 

198 25 323 Al. T be moved between a 

hold cooked goods ^ and a removed 

cooking position in th baki g ^ ^ ^ 

position located at least m p - vel in an 

chamber. The carriages are arranged r ct y 
upper area of the baking chamber, close 
heat source. 

io t-r, further improve a 
Th e object of the invention is tofurt 

rr/r,;r= u r:rr::.;-.. 

horizontal guidance. 

.■no to the invention, this object is achieved 
ACC0 d no to the preamble of claim 1 by two retaining 
according to th *> gulded on opposing side 

elements that are P respectively 
W alls of the baking chafer, which are P ^ 
arranged at a distance fro. a top ^ » ^ ^ 

t^ baking oven As a result respectlvely a t a 

retaining element or its J Qf ^ 

distance from upper and lower heatl ^g 
baking chamber, the area available for 
eiements of the upper heat source and 1 the 1 
— in the baking chamber ^ not^impai y^ 
elements arranged in 



n width of the baking 

— Tabled r a ran elt of the upper 
chamber is available for t additlon , the 

and iower heating ele-n ^ 

aPPr °1T;^Trr nTlent when a baking rack 



position. 



In . preferred — t o £ ^ — - 

-«lnin 9 •^^r^.'Ut^t.l guidance of a 
oisplaceable carrrage for the h carrlage s is 

haking rack. Preferably, j'J^ wall of the 

— d V TtrUTrr ngelt according to the 

,. * of the invention provides that the 
One embodiment of the ^ ^ 

retaining element has carr iage. The 

dl 3pla C eably gurded and suspended he „ J ^ 

t „o hooted rails preferably each exte 

that the ir directions of ^X^-Z direction. 

each arranged perpendicular tc th. pul 

s-t r-r- = i •••-•« - — 

positions of the hooked rails. 

rv the two hooked rails can be coupled to 

If necessary, the tw ^ cross 

one another wrth a r ^ ^ ^ ^ 

connection so that one ^ , 

be ^°°*»*2 t ll pulled manually forwards again, 
baking rack and must P ^ more 

R locating positron of the 



• , a =,* lpast in the removed 

hakina position by means 
pushed into the baking P a locating 

a baking position. 

• citable as mounting for 

Roller bearinqs ^^^S. c» either have 
the carriages. These desired. 

— — "t^rthU putpose are roller 
especially suitah for ^ J ^ ^ ^ , 
bearings and/or ball tr are 

cera^io pyr y olysis operation of the 

especially su table for py J ^ of up to 

:;rrure;^h would .* be withstood by 

llentill grease lubrication of roller bearings. 

h £urthe t preferred J J^ZTZ 
provides electrical insulation ^ ^ ^ the baking 

booked rails fro, the baking ov n and t ^ 
cumber whereby this is hlgh - vo ltage 
the electrical ^^^J^ c Lber can 
.eakdown to £^ can b e achieved, for 

be avoided. Electriwi ^ ns . Hna 0 f an 

example, by the roller bearings consisting 
electrically insulating ceramic. 

, ■ * <„ detail subsequently using 
The invention is explained in detail q draulngs . 

exemplary embodiments with reference to 
In the figures: 

Fi gure 1 is a schematic perspective view o f a baking 
chamber with holding part located 



chamber 
. baking position, 



o • . oerspective schematic view of the baking 
Fi9Ure 2 ^1 t" holding part located in the 

Tevea position and baking rack suspended 
therein, 

Fi gures 3 and 4 show a first ^11 
guide of the holding element in two 
sectional diagrams, 

— 



and 



8 shous a schematic view of a device for 
Figure 8 shows a referred positions, 

locating the carriage in preferrea p 

. nersoective and schematic view of a 
Fi gure X shows a R baking oven do or 5 

b3 king chamber 2 of a baki g ^ ^ ^ ^ 

which abuts against a fron 2 ^ ^ 

Position and which c^es the b king ^ 

front side is locatea according to 

hor i z ontally downwards. * holding part 2 a ^ 

comprises two retaining o~s 3 wh ^ ^ 

exemp lary — l^onLnVdisplaceabi, on side 
which are each guidea no 

„aus 6 of the baking chamber or , a - ^ 

this purpose respectively one 18 in the 

along on each of the two ^e rai 
, hori2 ontal direction. A hoc ed r U ^ ^ 

affixed to each carriage 16 The ^ 

. «f narrow oblong sheet-metal stuf 

consisting of ^ g extenaion perpendicular to 

direction of longitudi the side wa lls 

the pull-out direction and parallel 



v, w „ rails 14 preferably have a relatively 

6 . The hooked rarls 14 P sur£ace 

sh0 rt distance from a top 10 and ^ ^ 

8 o£ the baking chamber 2 so that ^ ^ 
be arranged as required close tc or 



or the lower 'heat. 



• de rails W -re appropriately extend over 
The guide rails corresponds to a 

approximately a same length which ^ 
oepth of the baking chamber 2 - t ^ ^ 

oarriages 16 can be displaced ^ with the ^ 
attached thereto approximately over th ^ 
th e baking chamber 2. The ~ 6 so 

arranged in a central »,x» °* th. • rf an 

tha t there is no impa - - ^ ^ ^ ^ 
upper or lower heat by the 9 ^ 
carriage IS and the hoc- rall^ ^ ^ ^ 
addition, it is ciea ma ximum bending 

the t op 10 of the baking ch amb 2 the $ ^ 

moment on the hooked rails 1 significantly 

reduced. The holding part 12 can 
compact for the same stability. 

. ■„ Figure 1 the carriages 16 with the 
in the view in Figure l0C ated in a 

hooked rails 14 attached ^ Z, preferably at 
baking position in the rearmos t position ^ ^ ^ ^ 
a rear stop of the carriage 16. * ^ ^ 

suspended in two grooves of iocate<j ^ 

located at the same height, so tha exeBpla ry 
a stable horizontal 

embodiment shown each — J^h h ea ch define an 
22 separated from one another whi ^ 

— of r;U d rails, these can 

increase the stability longitudinal 
possibly have an impression a long th ^ 

direction of elongation " * can e ^ ^ 

their bending strength and 



- 6 - 



„ s iis 6 even when a plurality of 
contact with the side walls ev ^ 
baking racks with correspondingly high 
suspended. 

figure , shows the nooked rails " To^d 
position in which both carrrage . 1 

rai is 14 attached - ^ ^ ^ 

stop near the front fr- - "^^^ £tom belo „ in 
rack 24 is suspended in a seco 
the corresponding grooves 22. 

R fu rther development o £ t.ho.ing 

to the invention can comprise a ^ 

tel esco P ic puti-out :i; h the ba king 

complete pull-out can ^ * * rf 
r e - -t a— on ~ 

UltV^ [iTrroveTpositio, still insi. 
the baking chamber 2. 

it can be advantageous to mount the guide 
furthermore, it can be n , n a 

rai ls 18 and the carnages 16 slrdrng g 
corresponding arched indentation of the sr 
whereby the space reguirement of the retain ^ 
12 i3 minimised. If necessary, a slrgh y 
baking chamber can be sufficient to 
racks of unchanged width. 

— 3 — t ""de^IiiriS* Respectively W 

Carria9S ^rts 20 a Ratably mounted in each 
roller element ^ ^ on _ 

carriage 16. One roii other 
on one upper edge of the guide : ra ^8 
roll er element 2 0 elides on bottom „ ^ ^ 
of the guide rail 18 . As a r 



by the baking rack, the arrangement shown in Figure 
with respectively one roller element 20 above and below 
the guide rail 18 is sufficient. The roller elements 20 
are arranged offset with respect to one another in the 
carriage 16 so that by tilting the carriage 16 thrs can 
possibly be lifted from the guide rail 18 and removed 
The weight moment exerted by a baking rack whrch 
ensures stabilisation of the carriage 16 is indicated 
by the arrow. Alternatively, two roller elements can be 
provided respectively above and/or below, as shown rn 
Figure 5. 

Figure 4 shows a sectional view of a retaining element 
13 of the holding part 12 viewed parallel to the pull- 
out direction of the carriage 16. The guide rail 18 rs 
fixedly anchored in the side wall 6 and has a 
perpendicular guide section with respectively rounded 
upper and lower edges which at the same time form the 
/unning surfaces for the roller elements 20. In the 
exemplary embodiment shown the roller elements 20 
respectively form a single-shell hyperbolord of 
rotation whose running surfaces embrace the running 
surfaces of the guide rail 18 on both sides. The hooked 
rail 14 is rigidly affixed on the side of the carnage 
16 facing away from the side wall 6. 

Figures 5 and 6 show, in two views or partial cross- 
sections, an alternative embodiment of the retarnrng 
element 12 according to the invention in whrch 
respectively four roller elements 20 are rotatably 
mounted in each carriage 16. Respectively two roller 
elements 20 at a distance from one another slrde on the 
upper and on the lower edge of the guide rarl 18. Thrs 
has a front stop 34 and a rear stop 36 against whrch 
the carriage 16 can strike. The stops 34, 36 defrne the 
maximum path which can be covered by the carriage 16 on 
the guide rail 18. The guide rail 18 is anchored vra a 



plurality of fixing points 38 on the side wall. Figure 
5 shows an offset mounting of the hooked rail 14 on the 
carriage 16 so that said carriage is moved closer to 
the front frame of the baking chamber in the removed 
position. Suspension and removal of the baking rack can 
thereby be facilitated if necessary. 

As is clearly shown in Figure 6, the carriage 16 has a 
shell-shaped contour with the roller element 20 
suspended on one side. The hooked rail 14 is affixed on 
the closed side of the carriage 16 whereas the open 
side points towards the side wall 6 of the baking 
chamber. The carriage 16 largely embraces the guide 
rail 18 so that especially a very compact and space- 
saving unit is formed. In contrast to the first variant 
according to Figures 3 and 4, the roller elements in 
the second variant are formed as symmetrical double 
cones with respectively truncated front sides whose 
middle edge slides in a correspondingly groove-shaped 
roller track of the guide rail. 

This alternative configuration of the carriage and the 
guide rail is distinguished by particular compactness. 
The holding part 12 with the two retaining elements 13 
can be executed in this way as particularly narrow and 
space-saving so that the overall width of the baking 
chamber is barely enlarged compared with baking 
chambers provided with conventional slide-in units. If 
necessary, the guide rail positioned on the side walls 
6 of the baking chamber 2 can also be recessed in a 
corresponding indentation so that substantially only 
the hooked rail projects at a short distance from the 
side wall 6 of the baking chamber from its lateral 
contour. In this way, a further reduction in the 
overall width of the baking chamber can be achieved. 



Shown with reference to Figure 6 is a baking rack 24 
suspended in grooves 22, which is located in a middle 
insertion position approximately at the height of the 
guide rail 18. 

Figure 7 shows in perspective view a preferred 
embodiment of the holding part 12 in which the two 
hooked rails 14 are interconnected by a cross bracing 
26. In this way, it can be avoided that one of the 
hooked rails 14 is pushed backwards by mistake during 
suspension of the baking rack. 

Figure 8 shows a possible embodiment of a locating 
device 27 which consists of a spring-loaded ball 30 
which can belocated in an indentation 32 of the guide 
rail 18. The ball 30 is preferably held in the carriage 
and engages in an indentation 32 located in the front 
area of the guide rail 18 and thus defining a location 
in the removed position. If necessary, a further 
indentation can additionally be provided in a rear 
region of the guide rail 18 which defines a further 
location position in the baking position of the baking 
rack. The locating positions preferably correspond to 
the corresponding stops of the carriage (see Figure 6) 
so that the maximum displacement path of the retaining 
element is used in practice. 

If the baking oven is to be operated in a pyrolysis 
mode, the roller bearing shown cannot have conventional 
grease lubrication. In order to be able to withstand 
the high temperatures of around 500 °C, roller pairs 
made of ceramic or having a ceramic coating are 
especially suitable. Such a roller pair also has the 
advantage that the holding part 12 can be electrically 
isolated from the baking chamber. This makes it 
possible for the baking oven to be microwave suitable 
since no spark-gap or high-voltage breakdown is to be 



feared as a result of the insulation of the retaining 
element. 



Possible materials for the guide rails, the carriages 
and the hooked rails are, for example, aluminium, 
stainless steel or brass which can possibly have a 
ceramic coating on the guide rail. 
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